WHY IS SAFE FOOD HANDLING IMPORTANT?
Following safe food handling practices will help you:

Enjoy the nutritional benefits of
fresh, healthy foods.

Minimize illness caused by
contaminated foods.

Save money by avoiding surprise
visits to the doctor or hospital.

SAFE FOOD HANDLING PRACTICES
The United States Department of Agriculture recommends actions you can
take to avoid contamination and illness when preparing food.

CLEAN

SEPARATE

Avoid spreading bacteria
that can get on hands,
cutting boards, utensils
and food.

COOL
Keep foods cold that
were refrigerated in the

Avoid cross
contamination by
properly handling
raw meats, seafood,
and eggs.

Use paper towels when
cleaning surfaces in the
kitchen.

supermarket.

Never leave food
unrefrigerated for more
than 2 hours, and follow
instructions to properly
thaw frozen food.

Use separate
cutting boards for
different foods.

Wash fruits and
vegetables carefully
before eating.

ENSURE THOROUGH COOKING
Cook food until it reaches an internal temperature high
enough to kill all bacteria and other microorganisms.

Eggs
160 F

Ground Meat
160 F

Chicken or
other poultry
165 F

Other Meats
145 F

Use a
thermometer
to check
temperatures.
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Implement the 4-day rule.
Don’t keep leftover food for more
than 4 days, as bacteria can still
grow on refrigerated food.
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